ESTHCEHEIE  Chinese (Traditional)

Inspector Aid: When a language barrier exists between the inspector and the sushi chef, the inspector can point to the
question and the sushi chef can point to or show the inspector the answer.

. WAEBEEERAaE 2 " &
Do you have a recipe for making sushirice? Yes No
a HWRA LEREF -THE?

If yes, can you please show it to me?

2. BRSBTS E R E e T 2 B W
Do you follow the recipe every time you make sushi rice? Yes No
3. T R e TR ‘? R
Have you changed any ingredients recentiy? Yes No

a. WIREEEH » ST iR 2

If yes, which ones did you change?

4. SEIGENT - TEEEREEE ?

Once the rice is cooked, what do you do with it?

FERAZFIMATEREEFA Keep it hot in the rice cooker until it is used )

TFE&R ZRIMAEKFEAN A9 Coolitina refrigerator until it is used

BERIEARSE - 36 EAr e AR Tl s Turn the rice cooker off and let it cool until it is used
Him 7=l - FHEMBT TS - Something else. Please show me what you do.

I aTR TR = N

5. TEEFARSREAIETRESES M - et HM RN % SEFRERE ?
After adding and mixing the vinegar, sugar, salt or other ingredients with cooked rice, what do you do with it?

a. FPCRERIMBpEER% - HEEEDE - LR SHl e Use it to make sushi rolls which are cut, packaged

and refrigerated.

b. ﬁ?]ﬁ%ﬁﬁﬂﬁ?f\‘ﬁﬁﬁﬁf%)? s Hold it at room temperature until an order is received.
Aﬁﬂjj-ﬁ nJE.I SRR ERE - Something else. Please show me what you do.

6. SRERIES Y BE(REL A0 R R~
How long do you keep the rice after adding vinegar? hours days
1. SFEEERERZRTEA ? _/NFF K
How long do you keep the sushi rolls after they are prepared? hours days
8. MEBUEEREE RS 2 = &

Do you use a pH meter when you make sushirice?  Yes No

a. HREH - GFE t)’(ﬁfﬁ?‘ﬂ&*ﬁﬁﬂtﬂfﬁﬁ Y pH {15 7

If yes, do you check the pH of your acidified rice every time you prepare it? Yes  No

]
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b, WFARE - ISR R0 RARERAR pH (EEER % /) 7

if yes, what should the final pH of the rice be after adding vinegar and stirring?

pH 5.0 pH 4.6 pH 4.1 {E7% pH 4.0 A
pH 5.0 pH 4.6 pH 4.1 less than pH 4.0 Other '

c. MRHRE - UHEEHE — FAVRINMI BRI E S Weo K 45 pH & ?

If yes, can you please show me how you use the pH meter to take the pH of the acidified rice?

0. KR EAREERTFTUE ? e

Do you calibrate your pH meter? Yes No

a MIRETIEREERT - HBEHAM ARIESS ? g2 &

If you do not catibrate the pH meter, does someone else calibrate it? Yes No

b, HHIEREESTATFEZRZ %/ ?  How often is it calibrated?
¢ FIRTHM IS > AREERE — NI R IELE 2

If you do calibrate your pH meter, can you please show me how you calibrate it?

10, BRIERAIEE RS ELHAAIRS RN 2 2 &
Do you write down the date and time when the pH meter is calibrated? Yes No
11. 550 T SRR ERAY pll 15 2 = m
Do you write down the pH for each batch of the acidified rice? Yes Ne

12, fTARREE — T iS00 ER0S 7

Can you please show me these records?

13, BT R PRI 2 = &
Did you receive special training in sushi preparation? Yes No

a. BT SEEHEVE?  yes, who trained you?

4T At 3= 5] . EBEZIMIAE
Manager Other sushi chef Someone outside the restaurant

14, BNEEIGCER - MHERENETOMEIEHE: (IIACCP) 5HEE? = &

Do you have an approved HACCP plan for the preparation of sushi rice? Yes No

a. AR - WAILLE— AT HACCP 3 &1 7

If yes, can | please see your HACCP plan for sushi rice preparation?

15, SN EIRATER » AEEED ? : H &

Do you have a variance for the preparation of sushi rice? Yes No



